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Abstract
Intruduction: The use of medicinal plants in various fields associated with
growing interest. In this regard anti-oxidant and antibacterial compounds is
one of the areas of interest.Studies show that leaves, seeds and roots of
Terminalia catappa L. have antibacterial and antioxidant properties, but in
relation to fruits that has therapeutic effects, no report suggestted. The
purpose of this study is investigating the activity of antioxidant and
antibacterial of dried and fresh plant.
Methods: This plant was collected in the time of fruit in Bandar-Abbas and
then confirmed its scientific name. The fruit of plant was used both in dried
and frozen way. The extraction was done by using 80% methanol and with
maserasion way. Extracts concentrated by vacume distillation and then
dried at a temperature of less than 40 degree. Plant extracts were studied
for the existence of phytochemical compounds. The determination of total
flavonoids and phenolic content was done and the antioxidant activity was
researched by two methods: Diphenylpicrilhydrazil (DPPH) and Ferric
reducing antioxidant power (FRAP).The antibacterial activity of
extractions was researched by method microtitre-plate on eight bacterial
strains using Resazurin indicator and Minimum Inhibition Concentration
(MIC) was calculated.
Results: The primary phytochemical screening of the extracts confirmed
the existence of tannins and flavonoids compounds in plant. The amound of
total flavonoids compounds in fresh plant is 0.95 mglg and 9.2 mdg in
dried plant. The amount of phenolic combinations in fresh and dried plant
according to Galic acid respectively is equal 5.52 and 18.39 mele. FRAP
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index for the density of 1000 pg/ml fresh and dried plant extracts is
0.26*0.02 and 0.37+0.02 milimolar. The maximum inhibition percentage
for fresh plant extract in DPPH method is 58.43+0.01 and IC5s is 707.%i
pgiml. For dried plant extact the maximum inhibition percentage is
79.35+0.02 and ICso is 464.99 Ug/ml. The minimum of MIC for herbal
extracts was calculated 5 mg/ml.
Conclution: The results indicate the dried plant extract has more total
flavonoids and phenolic content overally. These combinations have direct
relation with antioxidant activity and such is expected the dried extract has
more antioxidant activity than the fresh one. The antibacterial activity of
extracts dosent show tangible difference and it shows the antibacterial
factor of plant is combinations expect phenols probably. According to these
results fraction of plant is suggested.
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